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H0913049 
 
RINGKASAN 
 
 Cookiesmerupakan biskuit yang memiliki kenampakan renyah, padat, 
memiliki kandungan gula dan lemak yang tinggi. Bahan baku utama dalam 
pembuatan cookies adalah tepung terigu hasil pengolahan dari gandum. Indonesia 
perlu impor gandum dari luar negeri untuk ketersediaan tepung terigu sebagai 
bahan baku bakery terutama cookies. Kekhawatiran adanya kerawanan pangan 
akibat ketergantungan pangan dari luar negeri memberikan upaya diversifikasi 
pangan. Pemanfaatan sumber daya lokal seperti singkong, tempe, telur, kacang 
hijau, dan ikan lele dapat dimanfaatkan untuk pembuatan cookies. Produk olahan 
seperti cookies walaupun berkadar air rendah namun sangat mudah menyerap uap 
air sehingga cookies cepat mengalami penurunan mutu (kehilangan kerenyahan). 
Diperlukan penjagaan terhadap penyimpanan cookies dan pengolahan berupa 
pengemasan agar daya simpan cookies bertambah.  
Penelitian ini bertujuan untuk menduga umur simpan cookies sumber 
protein dan energi dari tepung campuran berbasis mocaf dengan metode ASLT 
(Accelerated Shelf Life Testing) dengan menggunakan model pendekatan kadar air 
kritis dimana kemasan merupakan parameter pendukung dalam model pendekatan 
ini. Kemasan dengan permeabilitas yang rendah seperti Alumunium foil, 
Metalizing, dan Polietilen dapat memperpanjang umur simpan cookies. Penentuan 
umur simpan cookies diawali dengan penentuan kadar air awal, kadar air kritis, 
kadar air kesetimbangan yang selanjutnya diperoleh kurva sorpsi isotermis untuk 
memperoleh persamaan GAB (Guggenheim Anderson and de Boer),permeabilitas 
kemasan, dan pendugaan umur simpan dengan pengukuran variabel lainnya.  
 Berdasarkan penelitian, kadar air kritis cookiessumber protein dan energi 
dari tepung campuran berbasis mocaf sebesar 6,8916%. Kurva isotherm sorpsi 
lembab cookies sumber protein dan energi membentuk pola sigmoid. Jenis 
kemasan mempengaruhi umur simpan produk. Kemasan dengan permeabilitas 
yang lebih rendah akan lebih memperpanjang umur simpan cookies. Permeabilitas 
kemasan polietilen sebesar 0,05 gH2O/hari.m
2
.mmHg mampu mempertahankan 
mutu cookies selama 1,5 bulan. Permeabilitas kemasan Metalizing 0,006 
gH2O/hari.m
2
.mmHg mampu mempertahankan mutu cookies selama 12 bulan. 
Permeabilitas kemasan Alumunium foil 0,004 g H2O/hari.m
2
.mmHg mampu 
mempertahankan mutu cookies selama 19 bulan. Kemasan Alumunium foil 
memiliki kemampuan paling baik untuk mengemas cookies sumber protein dan 
energi berdasarkan masa simpannya. 
 
Kata kunci: Cookies, Protein, Energi, Mocaf, ASLT, Kadar Air Kritis, 
Kemasan. 
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DETERMINATION OF COOKIES’S SHELF LIFE SOURCES OF 
PROTEIN AND ENERGY FROM MIXED FLOUR BASED MOCAF BY 
USING PACKAGING VARIATIONS 
 
LUTHFIYANA DIAN PRATIWI 
H0913049 
 
SUMMARY 
 
.Cookies are biscuits that have a crispy, solid appearance, high in sugar 
and fat. The main raw material for cookies is wheat flour. Indonesia needs to 
import wheat from abroad for the availability of wheat flour as raw material of 
bakery especially cookies. Concerns of food insecurity due to food dependence 
from abroad provide food diversification efforts. Utilization of local resources 
such as cassava, tempeh, eggs, green beans, and catfish can be used for the 
manufacture of cookies. Processed products such as cookies, although low water 
content but very easy to absorb water vapor so cookies quickly experience a 
decrease in quality (loss of crispness). Cooking and processing of cookies is 
required for the storage of cookies to increase. 
Cookies are biscuits that have a crispy, solid appearance, high in sugar and 
fat. The main raw material for cookies is wheat flour. Indonesia needs to import 
wheat from abroad for the availability of wheat flour as raw material of bakery 
especially cookies. Concerns of food insecurity due to food dependence from 
abroad provide food diversification efforts. Utilization of local resources such as 
cassava, tempeh, eggs, green beans, and catfish can be used for the manufacture of 
cookies. Processed products such as cookies, although low water content but very 
easy to absorb water vapor so cookies quickly experience a decrease in quality 
(loss of crispness). Cooking and processing of cookies is required for the storage 
of cookies to increase. 
Based on the research, the critical water content of cookies of protein and 
energy source of mocaf based mixed flour is 6.8916%. Curves of moist sorption 
isotherm cookies of protein and energy sources form sigmoid patterns. This type 
of packaging affects the shelf life of the product. Packaging with lower 
permeability will further extend the shelf life of cookies. Permeability of 
polyethylene packing of 0.05 gH2O / hari.m
2
.mmHg able to maintain the quality 
of cookies for 1.5 months. Metalizing packaging permeability 0,006 g H2O / 
hari.m
2
.mmHg able to maintain the quality of cookies for 12 months. Permeability 
of packing Aluminum foil 0.004 g H2O / hari.m
2
.mmHg able to maintain the 
quality of cookies for 19 months. Aluminum foil packaging has the best ability to 
package cookies of protein and energy sources based on their shelf life. 
 
Keywords:  Cookies, Protein, Energy, Mocaf, ASLT, critical water content, 
packaging. 
 
